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DOMORI, IYIIIA IMIOKOJIAIA

MEYTA ITO MMEHV DOMORI

HassaHne Domori — gaHb yBaxeHus BeHeunn
XVII Beka, cMMBOMy TOProBnu, NyTeLLeCcTBUA U
NPUKITIOYEHNN.

Ha BeHeunaHckom ananekte «Domori» o3HavaeT
«ABa MaBpa» — MECTHOE BblpaxeHue,
OoTCbiNnaroLee K AByM ctaTysam, oTomBatoLLmm Yachl
Ha BOMbLLOM KOrOoKose, pacnonoXXeHHOM HaBepxy
YyacooW 6awwHu Ha nnowaan Can-Mapko. B
npeacTaBneHnn ocHoBaTensi ABa MaBpa
ONMLETBOPSANM ABa TEMHOOKPALLEHHbIX

606a — kode 1 Kakao.

Domori ocHosan [DxaHnyka ®paHUOHN — YernoBekK
C TBOPYECKNM MbILLIEHNEM U CTPACTLIO K Npupoae,
ractpoHoMumu n kakao. B 1993 rogy, nocne
n3yyeHnst GusHeca 1 IKOHOMUKM, OH Mpuexan B
BeHecyany n, o4apoBaHHbIN Marven kakao, peLumn
BbICTPOUTb OU3HEC-MOAENb, YTOObI BbIBECTU
N3bICKAHHOE KaKkao Ha HOBbIV YpOBEHb. Tpu roga oH
XKWI HENOCPEACTBEHHO Ha NnaHTauumsXx,
KCNEPUMEHTUPYS C PasHbIMK COpTaMM U
nocrneybopoyHon 06paboTKom, YTOObI COXPaHUTL
BGuopasHoobpasne 1 He AOMNYCTUTb MCHE3HOBEHWS
0cobo ueHHoro kakao Kpuonno.

Komnanua pacnonoxeHa B HoHe, Henoganéky ot
TypuHa. CerogHst Domori BxoauT B coctaB Polo del
Gusto, npeacepatenem KOToporo sABnNseTcs
Pukkapgo Unnw.

PEBOJIIOIIVIA B MVIPE KAKAO

C momeHTa ocHoBaHus B 1997 rogy Domori ctana
HacTOosILLIEN peBomMoLmMen B MUPE Kakao:

» 370 nNepBasi B UCTOPWM LLOKONAAHAs KOMMaHWs,
KOTOpasi NCMosb3yeT TONbKO N3bICKAHHOE KaKao,
Jenas CTaBKy Ha BblCcovalillee KayecTBo.

* [epBas, KTO Ha4an NPoM3BOAUTb LLOKONaa, 13
kakao copTta Kpronno — camoro peakoro u
LiEHHOrO.

* [epBas, KTO B3511 N0, KOHTPOIb BCHO LIEMOYKY
MOCTaBOK — HauMHas ¢ nnaHTauui B KOXxHoM n
LleHTpankHoi Amepuke — 1 063aBérncs
CcoBCTBEHHON MnaHTaumen, YTo NO3BONUIIO
BOCCTaHaBnueaTtb buopasHoobpasne kakao
Kpronno HenocpeACTBEHHO Ha MecTax.

* [epBas, KTO 3aHOBO OTKPbI U CTarn NpUMEHSATb
OPEBHIO 1 NPOCTYI0 hopmyIny

LLUOKONaga — TONbKO Kakao-nacta u caxap.

* MNepB.as, kto cosgan nnmTky u3 100 % uyncroro
Kpuonro.

* NepBas, kTo paspabortan Kogekc aerycrauum
LLUoKoNaaa, No3BOMSAOLWMIA packpbiBaThb
BeckoHeYHble OTTEHKM apomaTa Kakao.

Imcannyxa Opanyonu, ocHosamenv u npedcedamern
npasnexus Domori.




OCHOBBI «[IOBPOV/,
CIIPABEIIJIVIBOV TOPTOBJIN»
KAKAO

HEMHOI'O CAMOI'O
JIYHHIET'O

M3bickaHHble copTa kakao oTnuyatoTcsa bonee
HU3KOWN CENbCKOXO3ANCTBEHHOWN YPOXXANHOCTBLIO 1
TpeOyOT NOBbILLEHHOTO BHUMaHWs Npu
BblpalLmBaHuM 1 cbope ypoxasi. o aTon npuymHe
Domori nogaepxmeaeT cBOUX NapTHEPOB,
npegnarasi UM CornacoBaHHbIe «BOHYCbI» K
3aKyNoYHOMN LieHe Cbipbs Npy cobnogeHun
onpeaenéHHbIX CTaH4APTOB KayecTBa. ATO CAYXUT
CTMMYFOM A5 COXPaHeHUs BblpalnBaHns
HM3KOYpPOXaWHbIX COPTOB Kakao 1 cnocobcTeyeT
coxpaHeHuo BruopasHoobpa3ns kakao.

[TPMBEPKEHHOCTD
MHTEPECAM PABOTHMKOB

MonuTrka oTBopa NOCTaBLUMKOB HanpaBrneHa Ha
BbICTPaMBaHWe JONTOCPOYHbIX OTHOLLEHWIA U
B3aMMHOro IOBEPUSi — B TOM YMCTIe 3a CHET
MOCTOSIHHOWM KOHCYNbTaLUMOHHOM 1 obyyatoLen
paboTbl Domori ¢ napTHEpamu.

Bbicokve cTaHaapThl kKadyecTsa M HEOOXOAMMOCTb
cobnoeHns1 CTPormx NPOTOKOOB Npu
nocneybopoyHon o6paboTke notpebosanu
NpuUBeYeHUs y3Kkocneuanm3upoBaHHbIX
pabOTHMKOB, TPYZ, M OMbIT KOTOPbLIX JOCTONHO
onnayvBatoTCs.

[TPUBEPYXEHHOCTD
3AIINTE OKPYXXAIOIIEN

CPE]Ibl

YT06bl COKpaTUTh NPUMEHEHME NOTEHLMANbHO
BpPeOHbIX XMMMKaTOB Ha BCEX dTanax LEenoYku
nocTtasok, Domori S.p.A. 0653yeTca 3akynaTb
0006bI, KOTOpPbIE HE NOABEpratTCs
[OMNOSTHUTENBHON XMMUYECKOWN OE3UHMEKLNN NI
dymuraLmm nocne nNorpyskn Ha KOHTEMHEePOBO3bI.
OTa no3uumsi 0cobEHHO APKO NPOSBNAETCS B
peLleHnN BbIMyCKaTb OPraHnYeckyto

NPoAYyKUMI0 — Npu €€ Npon3BOACTBE He
ncnonb3yeTcs BoobLe Hukakasi obpaboTka.

*IIJ1A TIOTYYEHM A
IOTIOTHUTEIBHONM
VMH®OPMAIIMY OBPATUTECDH
K BPOIIIIOPE «BENEFIT
REPORT»




TEHOTHWIIBI KAKAO

CRIOLLO

OTO cambIfi peLKUA U apoMaTHbIN COpT
Kakao. /I3Ha4yanbHO OH Npoucxoamn u3
LleHTpanbHon Amepuku, a cenyac ero
BbipawmBatoT B [Nepy, BeHecyane, Ha
Maparackape, B LWpu-JlaHke n Ha
ocTtpoBax Kapubckoro 6accerHa.
Kpronno — o4eHb genukaTHbI CopT C
HW3KOW YPOXXaNHOCTBIO: Ha ero om0
npuxogutcs meHee 1 % MUPOBOro
npousBoacTea. Y Kpnonno egga
3aMeTHasi ropeyb 1 NPaKTUYECKN HET
BSXKYLLLEro BKyCa, @ TOHKWI LIBETOYHbIN
apomart no3BofsieT co3aaBaTb MsrKuii
LLOKOa KaTeropmm «rpaH Kpro» — C
HEMNOBTOPUMbIM BKYCOM. OTO OAUH U3
NOMMbIX COPTOB Y NpoM3BOAUTENEN
Lokonaga.

Kpuronno BcTpeyaeTcs pexe BCero:
BblpalyMBaTh €ro CrioxkHee, a AepeBo
[AaéT MeHblle nnoaos. B ocHoBHOM
3TOT COPT MCNOSbL3YOT AN
npou3BOACTBa LoKoNaaa
npemMuym-knacca.

90%

TRINITARIO

310 mbpug Kpronno n ®opactepo.
Takoe oepeBo ropasgo ycronumsee K
bonesHsM. M3HavanbHo ero
BblpalyuBanu Ha octpose TpuHuaag y
nobepexbsi BeHecyanbl — noatomy
COpT celnvac U3BecTeH kak TpuHuaag,.
Ha ponto atoro copta npuxoantcs 8 %
MMPOBOIo NPON3BOACTBA Kakao.

A O01xCRIOLLO

FORASTERO

CT1pyykm kakao Popactepo npu
CO3pEeBaHNUN CTAHOBATCS XENTHIMU
UMK KpacHbIMW. OTOT BUJ Kakao
HenpuxoTn1B 1 NPOCT B
BblpaLLyBaHUN. ATO camMbli
pacnpoCTPaHEHHbIN COPT — Ha Hero
npuxoamtcs 90 % MnpoBoro
Npou3BOACTBa kakao. B ocHoBHOM ero
BblpawmeatoT B 3anagHon Adpuke
(KoT-g’'MBYyap n NaHa), a Takke B
KOro-BocTouHom Asnn. ®opacTtepo
LUMPOKO UCMOMb3YIOT NPOU3BOANUTENU
NS LWoKonaaa MacCcoBOro CerMeHTa,
a Takke B KOHOUTEPCKOM
NPOW3BOACTBE U NPU U3rOTOBIEHNM
MopoeHoro. MonynspHOCTb 3TOro
copTa obycrnoeneHa ero
YCTONYMBOCTLIO K GOMNE3HAM.












THE PRODUCTION OF CACAO

INTHE PLANTATION

THE BEGINNING GROWTH
Seedlings, innovative grafting techniques, opti- As of 5 years of age, the plants start carrying
mum planting density, fertigation and \ cacao fruits that can be harvested.
plant architecture. \
DOMORIDIFFERENCE % 7 0 // DOMORIDIFFERENCE
/, Ensure biodiversity and the growth of

We support on all elements thanks

i o 1A /7 A .
to years of hands-on experience working in the ! / low-yielding cacao varieties.

plantations. Given that we know all our farmers, /
we can impact the cultivation from the very

beginning. /
FERMENTATION
A crucial phase, in which the aroma is start-
- ing to develop. Cacao beans and the pulp are
MANUAL HARVESTING being spread into wooden cases and covered
To ensure the best quality, the cacao fruits with banana leaves. The phase takes between
need to be harvested with the correct level of 2'to 7 days and is divided into 2 parts: First is
maturity. the alcoholic fermentation which lasts 1to 2
days; the second fermentation is the

DOMORIDIFFERENCE acetic fermentation which takes 3

We incentivize our farmers
via agreed bonuses when
the required quality standards are met.

and times is very important in the
future aromatic development of
cocoa resulting in the reduction of
bitterness and acidity and in the
polishing of tannins.

DOMORIDIFFERENCE

We aim at the maximum point of the curve aro-
matic potential of the genetic of fermentation
which brings out the trait and reducing bitter-
ness and astringency.

DRYING

To ensure a per-
fect cacao without
mildew, the
beans get

to 5 days; respecting these 2 stages

dried for ca. 1
week, being regular-
ly mixed to ensure regularity.

DOMORIDIFFERENCE

Before receiving the full container of products,
a first batch of 3kg of cacao gets send, checked
via cut test and then manufactured into a bar
that is analyzed by our panel of experts, as well
as by the founder himself. Only the batches
that are In line with our standard, will be sent to
Europe for final production.




THE PRODUCTION OF CACAO

INTHE PRODUCTION

ROASTING / OPENING & WINNOWING
The entire beans are roasted to bring out The cocoa beans are cleaned from the
their full potential. husks and the cacao nibs remain.
DOMORIDIFFERENCE W)

A gentle roasting at only 130°C,

which helps to preserve the typical
natural aromas of the beans.

CONCHING

To eliminate unwanted aromas and to reduce
the humidity level, the mass is getting conched.

DOMORIDIFFERENCE

| While others need to conche for up to
48 hours, in Domori we limit this stage to
the bare minimum, thus ensuring
that in our small batch production
we keep all aromas of the cacao

MIXING AND GRINDING

Additional ingredients like sugar, or cocoa butter
are getting added and are ground to refine the
particles.

DOMORIDIFFERENCE

We work in two steps. First
in ball mills and then in rol-

lers for a gentle approach and the add
only natural ingredients, such as cane sugar and
cacao butter.

10

TEMPERING

Ensures the cor-
rect crystallization
of the chocolate

for the perfect shine
and snap effect.

DOMORI DIFFERENCE

We only use fine, aromatic cacaos of highest
quality to ensure a final product with unique
aromatic notes.







THE CRIOLLO PROJECT
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DOMORI, COCOA PRODUCER:
THE CRIOLLO PROJECT

Criollo is a very rare and precious variety of cacao that
was at risk of extinction for many years. It is the cacao of
the Mayans and Aztecs, which gradually stopped being
grown because of its low yield. It is a delicate cacao
and makes up just 0.01% of global cacao production.
However, the quality of this cacao is unparalleled: the
absence of tannins, which normally lead to bitterness
and astringency, gives Criollo cocoa a unique creaminess,
sweetness and roundness.

In 1994, Domori laid the foundations for an important pro-
ject to recover this extraordinary cacao: Gianluca Franzo-
ni, the founder and chairman, began to study the Criollo
varieties and their characteristics, collaborating with gro-
wers and research centres. That same year, in Venezuela,
the first nursery was set up, which was the start of Haci-
enda San José: today, with its 185 hectares planted with

CANOABO DARK 62%

FLAVOUR:
Creamy, round and persistent, with notes of dried fruit.
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grafted cacao, it is a true world heritage for the recovery
of the biodiversity of no less than 7 Criollo varieties.

In 2017, a new chapter in the history of Criollo cacao
began with the foundation of Hacienda San Cristobal in
Ecuador, in order to offer the best cocoa to all connois-
seurs.

Hacienda San Cristobal is the result of 25 years of re-
search and development and cultivation of Criollo cacao
by Domori. Innovative grafting, density, fertigation and
plant architecture techniques have been applied to its 47
hectares of land, once again achieving excellent results as
an agricultural and organoleptic model. An important step
for the preservation of criollo cacao.

OCUMARE DARK 72%

FLAVOUR:
Elevated cacao intensity, creaminess enhanced by the
notes of cream and honey; elevated persistence.
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SOUTHAMERICA

ECUADOR: UNOCACE PROJECT
FORARRIBANACIONAL

Originally from Ecuador, the Cacao Nacional Fine di Aroma
“Arriba” cocoa is cultivated by small-scale farmers united
under UNOCACE (Unién de Organizaciones Campesinas
Cacaoteras de Ecuador). This cooperative brings together
24 associations, representing over 1,500 producers who are
dedicated to preserving this prized variety through sustai-
nable farming.

UNOCACE's mission is to foster economic sustainability
across the cocoa value chain while continuously enhancing
cultivation practices. Domori supports these efforts by con-
tributing to the “Green Forest, Live Chocolate” reforestation
initiative. This project, based on the Sustainable Agrofores-
try Framework (SAF), promotes biodiversity conservation
and traditional cultivation methods for Nacional “Arriba”
cocoa. Managed by two UNOCACE member associations,
the project benefits 89 farming families, covering 90 hec-
tares with regenerative agroforestry systems. It unfolds in
two phases: an initial six-month period dedicated to plan-
ting, followed by six months of training and monitoring ac-
tivities to ensure long-term impact. Domori reinforces its
commitment by financing the purchase of plants through
an ethical premium—an additional payment that exceeds
market prices. This initiative enables producers to invest in
the future of their land while safeguarding Ecuador’s unique
cocoa heritage.

ARRIBANACIONAL

FLAVOUR:
Enveloping and creamy flavour with hints of mature fruit
(banana) and dried fruit; fresh and persistent.

VARIANTS AVAILABLE:

200000

efs»'\ﬁ"e“c\J 1 Bitte,

%O
(@)
\ o
>
-
el
-
NWHAUION®WVO

2

2

8 A 9
£ / \ (S
8 ~ v'

(.? S -
/7 N\ >

o / N 4
S 4 &

& L II g

5>
“}o ‘,an
1 P

A
‘"e%//f),,,w fr3

VENEZUELA: RIO CARIBE

Discover a completely new aroma within chocolate.

Rio Caribe is a small fishing town located at the East coast
of Venezuela, close to Carupano on the Paria peninsula.
This location also gave it its historically used commercial
name: Carupano.

The cacao is a Trinitario hybrid and one of the historical
Domori cacaos. Within our plantation of Hacienda San
José in Venezuela, we have created a particular extension
dedicated to Rio Caribe to give particular focus to local
cacao hybrids.

Rio Caribe is at the heart of the Domori cacaos and an
integral element of our history — in particular during his
years in Venezuela, Gianluca Franzoni has greatly contri-
buted to its extension and usage.

A great cacao with a truly distinctive profile - all to be
discovered.

RIO CARIBE FONDENTE 72%

FLAVOUR:

Distinctive note of tangy red fruits (currants), slightly bit-
ter and astringent. Very long-lasting, with a pronounced
and intense cocoa character.
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PERU: APURIMAC

South Peru, more specifically in the Apurimac valley,
named after the homonymous river. An area in relative
altitude that is characterized by the three rivers that run
through it. Apurimac cocoa is a Trinitario hybrid created in
the 1990s as a result of a double hybridisation of ICS95 with
IMC67 and then with Nacional. The fermentation of this
cocoa lasts 6 days.

FLAVOUR:
Intense cacao flavour, spicy and creamy, light citrus
notes.

VARIANTS AVAILABLE:
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VENEZUELA: SUR DEL LAGO

Sur del Lago is a hybrid of Trinitario cacaos with a high
content of Criollo origin. It is cultivated in Venezuela, within
a selection of plantations of a few hectares, located in a
vast area that includes the western states of Mérida, Truijillo,
Tachira and Zulia south of Lake Maracaibo, which gives its
name. The area is characterized by wide biodiversity and
many small private cooperatives. The fermentation of the
beans takes 4 days.

FLAVOUR:
Persistent cacao flavour with notes of nuts, toasted and
coffee.

VARIANTS AVAILABLE:
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AFRICA

[VORY COAST: VIDAMA

Oulaidon cacao is named after the village of the same
name, located between the Lagunes region, near Tiassalé,
and the province of Divo. Oulaidon cacao is a fair-trade
project to protect the biodiversity of the plantations and
improve post-harvest practices. The cocoa is fermented for
6 days on banana leaves.

FLAVOUR:
Elegant and round, with intense notes of coconut and

dried fruit.
VARIANTS AVAILABLE:
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TANZANIA: MOROGORO

A small region typical of Tanzania, south of the Mbeya, in
the Rungwe and Kyela districts, between Mount Rungwe
and Lake Malawi. An areacharacterized by its volcanic
terrain and for its proximity to the mountains which ensure

heavy rainfall.

FLAVOUR:
Round and persistent cacao flavour with notes of wood,

caramel and honey.

VARIANTS AVAILABLE:
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BLEND OF TOGO, [IVORY TOGO: MANDOURI
CQAST’ CONGO: PORT TANKA A network of cooperatives in southern Togo, in the

L ) . . regions of Badou, Kpalimé and Gapé. Not large plantations,
Avery qualitative blehd of s!nglg origin Ch_O_COIateS' leading but smallholder farmers, each tending 1-2 hectares of
toa balanced dark variety with high versatility. agroforestry land. Over 1,000 members working in organized
FLAVOUR: groups. Two additional cooperatives are in the process of
Balanced and creamy with elevated cacao intensity and joining the system. A rare origin, shaped by tropical climate

notes of tropical fruit: coconut, banana. and rich volcanic soil.

VARIANTS AVAILABLE: FLAVOUR:
100% Swget and delicate n.otes of tropical fruit, honey, and bi-
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MADAGASCAR: SAMBIRANO

Grown in the valley of the same name situated in northwest
Madagascar, an area of rich biodiversity, characterized by
plants like ylang ylang and vanilla, Sambirano is a blend of
Trinitario cocoas with a high content of Criollo origin. Its
fermentation lasts 5 days.

FLAVOUR:
Elevated and persistent cacao intensity with notes of red
berries and a light acidity.

VARIANTS AVAILABLE:
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DOMORIAUREA & OTHER SPECIALTIES

AUREA CREAMS
IDEAL FOR PASTRY & BAKERY.

For those who seek the sublime in taste, AUREA is a journey
through purity and pleasure. Born from Italian tradition,
AUREA now reveals a new evolution —where the harmony
of noble ingredients meets the emotion of chocolate.

HAZELNUT CREAM.

Hazelnut cream with 40% of Italian hazelnuts, carefully
roasted to enhance their full aromas.

PISTACHIO CREAM.

25% of pistachios creating a flavour explosion.

WHITE CHOCOLATE

Our classic white chocolate, highly versatile in applications.

ESSENCE WHITE 51,5%

FLAVOUR:
Smooth white chocolate with natural vanilla aroma. Balan-
ced sweetness, milk cream flavour and with delicate notes

of vanilla and honey with slight sapidity.
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BIANCOLATTE WHITE 55%.

FLAVOUR:
Balanced sweetness, notes of vanilla and milk cream.

. xelN S
ﬁ,\‘.i"'e 10 Weet
pe 9
8
] 7
v A
b& \ 6 °3>//
s %
€ 4
3\\
0\
2 1
& 0 /
g 4
SN
S
% §Q~
% @

/f.] in, "j \93)90



OTHER SPECIALTIES

CACAO POWDER & NIBS

SERVICE ITEMS

DOMORIHORECA

HOT CHOCOLATES

NAPOLITAINS
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ORIGIN CHOCOLATES:

TECHNICAL CHARACTERISTICS
T | veuw | toms | owe Jowmo| ser [omomor| o | ww | oo |

00819 ARRIBA NACIONAL 72% drops 46 2515 NO YES NO 3 Tons
00961 ARRIBA NACIONAL 64% drops 44 BEi5 NO YES NO 3 Tons
00817 ARRIBA NACIONAL 62% drops 43 B515 NO NES] NO 3 Tons
00816 ARRIBA NACIONAL 56% drops 40 415 NO NES] NO 3 Tons
00919 ARRIBA NACIONAL 56% drops 40 415 NO YES NO 3 Tons
01006 RIO CARIBE 72% drops 44 2515) NO YES NO 3 Tons
00897 SUR DEL LAGO 72% drops 44 255 NO YES NO 3 Tons
00886 APURIMAC 72% drops 46 2515 NO YES NO 3 Tons
00915 MOROGORO 68% drops 44 29,5 NO YES NO 3 Tons
00896 SAMBIRANO 72% drops 44 255 NO YES NO 3 Tons
00944 VIDAMA GANACHE 68% drops 39 29,5 NO YES NO 3Tons
00804 VIDAMA 66% drops 44 315 NO YES NO 3Tons
00938 VIDAMA 60% drops 42 375 NO YES NO 3 Tons
00952 VIDAMA 60% mini-drops 42 375 NO YES NO 3Tons
00891 PORT TANKA 60% drops 44 375 NO NES) NO 3 Tons
CP720C OCUMARE 72% drops 43 2515 NO YES NO 3 Tons
CP62CA CANOABO 62% drops 41 B5i5) NO YES NO 3 Tons
00898 ARRIBA NACIONAL 38% drops 40 3 28 YES NO 6 Tons
01981502 VIDAMA 42% drops 41 8815 23 YES NO 6 Tons
01981504 VIDAMA 38% drops 39 335 23 YES NO 6 Tons
00818 ARRIBA NACIONAL 100% drops 55 NO NO NO NO 3 Tons
00885 APURIMAC 100% drops 55 NO NO NO NO 3 Tons
00812 SUR DEL LAGO 100% drops 58 NO NO NO NO 3Tons
00914 MOROGORO 100% drops 56 NO NO NO NO 3 Tons
00968 VIDAMA 100% drops 55 NO NO NO NO 3 Tons
01000 MANDOURI 100% drops 55 NO NO NO NO 3 Tons
00841 SAMBIRANO 100% drops E8 NO NO NO NO 3 Tons
00990B PORT TANKA 100% drops 54 NO NO NO NO 3 Tons

DOMORISPECIALTIES:

TECHNICAL CHARACTERISTICS

DOMORI ESSENCE

01981375 WHITE 31,5% drops

01981531 BIANCOLATTE 35% drops 42,

CG030 HAZELNUT SPREAD 40% drops 37.8

CP030 SICILIAN PISTACHIO SPREAD 25% drops 378

00606-00950 COCOA POWDER 10-12% powder

00616N-00951 COCOA POWDER 22-24% powder 23 NO NO NO NO
01005 VIDAMA GOCCE drops



ORIGIN CHOCOLATES:

Mechanical ~ Manual Smallsize  Mediumto
covering  covering large size
00819 ARRIBANACIONAL  Ecuador  72%  2x5kg  66bb v v v v v v
00961 ARRIBANACIONAL  Ecuador  64%  2x5kg  06bb v v v v v v v
00817 ARRIBANACIONAL  Ecuador  62%  2x5ky  66bb v v v v v v v
00816  ARRIBANACIONAL  Ecuador  56%  2x5kg &b v v v v v v v
00919 ARRIBANACIONAL  Ecuador  56% 6x1kg  &bb v v v v v v v
01006  RIO CARIBE Venezuela  72%  2x5kg 0bbé v v v v v v
00897  SUR DEL LAGO Venezuela  72%  2x5kg  &bbd v v v v v v
00886  APURIMAC Peru 72%  2x5kg bbb v v v v v v
00915  MOROGORO Tanzania 68% 2x5kg ““ % % % v v v \
00896 SAMBIRANO Madagascar  72% 2x5kg ““ % v v % v \
00944  VIDAMA GANACHE Ivory Coast 68%  2x5kg 'Yy X X X v v v v v
00804  VIDAMA lvory Coast 66%  2x5kg  66bb v v v v v v v
00938  VIDAMA lvory Coast 60%  2x5ky  &6bb v v v v v v v
00952  VIDAMA lvory Coast 60% 1x12kg  &6bb v v v v v v v v
00891  PORT TANKA Blend 60% 2x5kg  bbbd v v v v v v v
CP720C  OCUMARE Venezuela  72%  3x1kg bbb X v v v v v X
CP62CA CANOABO Venezuela  62%  3x1kg bbb X v v v v v X
00898  ARRIBANACIONAL  Ecuador  38%  2x5kg  66bb v v v v v v v v v
01981502 VIDAMA lvory Coast  42%  2x5kg bbb v v v v v v v v
01981504 VIDAMA lvory Coast 38%  2x5ky bbb v v v v v v v v
00818 ARRIBANACIONAL  Ecuador  100% 2x5kg  606bb X X X X X v v v X
00885  APURIMAC Peru 100% 2x5kg bbbdd X X X X X v v v X
00812  SUR DEL LAGO Venezuela 100%  2x5kg  0bbddd X X X X X v v v X
00914  MOROGORO Tanzania  100% 2x5ky 066bb X x X X X v v v X
00968  VIDAMA lvory Coast 100%  2x5kg  &bbbd X X X X X v v v X
01000  MANDOURI Togo 100% 2x5kg bbbbd X X X X X v v v X
00841  SAMBIRANO Cameroon 100%  2x5kg &bbbd X X X X X v v v X
00990B PORT TANKA Africa-Blend 100% 2x5kg  &bbbd X X X X X v v v X

DOMORISPECIALTIES:
SUGGESTION FOR USE

Mechanical ~ Manual Smallsize  Mediumto
covering  covering large size
01981375 WHITE 2x5kg 0b6bb v v v v v v v
WHITE
01981531 BIANCOLATTE 35%  2x5kg 6bb v v v v v v X

HAZELNUT SPREAD Italian

post-baking filling
DOMORI AUREA CREAMS Origins type g ||REEgRE s crepes & , pralines
ted fats ‘ semi-frozen -
shortcrust WEIES filling
X

CG030 240% MEprluts anhydrous  1x3kg X
SICILIAN PISTACHIO Sicilian
CP0O30 SPREAD 25% sisiEies anhydrous  1x3kg NO % % v v X X

Key: & Low fluidity &b Medium-low fluidity &bb Medium fluidity bbb Medium-high fluidity &bbbb High fluidity
v Recommended  Possible X Not recommended
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